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sen Tremendous Success from KESi-ii.'-G POULTRY Improved by theCiij? cf Ufa cf Ut;j Pcrticn of the Very Beginning. Royal Icing.
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. Demand far It Rapidly Increasing and
Are far drawing la Limited

On Important Thing Is
Proper Dralnaga.

Tla foSowtag article, which will ba
ef Uterwat to both rica grower and

" those titat lira outalda of rloe-growln-

district, was prepared br U. Irbr for
recent meeting of tba rtca growara

of Jeffersoa county. Tern:
lUea la tba aus of life of a Urga

part of Iba bumaa raoa, eapeclally of
tba cUm seeking a cheap, aubauallal
food. Whea merely hulled and not
poUabad It la a perfect food; that U
to aay, baa all of the eleinenta necee-aai-

to sustain life, and la proportlooa
that are well balanced aa a bumaa
food.

Tba polishing of rlc makea It look
better, keep better and hldee tho de-

fective grain, but adda nothing to
Ita value m a food. but. on tho other
band, makea It leaa valuable, for when
polished moat of the nutriment bai
beea removed, leaving practically
othtag but carbohydrate.
Tba population of the United Btaiee

la now at-o- tO.OOO.OOO and Increasing
at a vary rapid rata. Tba demand for

.' rica will increase enormously and the
area for grow lag tba crop la limited.
I'nllke wheat, oats, corn or barley,
rleo la profitably grown only la re-

stricted localltlea.
la a general way a warm climate

and low, Cat land are necessary. The
one Important thing on a rloa farm la
drains s. it la mora Important than
Irrigation, as It la cheaper to not plant
a crop than to make one and lose IL

There are two classes of rice, called
upland and lowland, or rica that can
be grown without Irrigation and that
which must have Irrigation.

Tba upland riot can ba grown In
rows and cultivated aa la corn or sor-

ghum.
Tba water rica must ba sown broad-

cast as wheat, or any other grain, and
ba kept dry for three or four weeks
aad then bava the water turned on.
Borne prefer to turn on the water and
allow It to atay a day or two, then
draw It off for a few daya, then turn
it on. repeating tba process two or
threw time. It la claimed that tba
rica forma better roots and stools or
branches out better when treated
thua. There are many varletlea of
rica la Japan. China and India, to aay
nothing of the other countries that
produce rica. There are about 150
varletlea la India, aad the varieties
la Japaa aad China number la the
hundreds.

Tba Chinaman cultivate about one
acre, tba Japanese threw acres, the
Hindoo about the same, the South
Carolinian IS acres and the Teian
1!S acre. The Asiatic work la near-
ly all dona by hand. Tbey even go
so far aa to transplant their rica from
plant beda to the Held. Thla not only
Insures a good even atand, but savea
time, for when the rice crop Is plant-
ed possibly the rice land baa noma
other crop on It that baa to be bar-vest- ed

before they ran plant the rice.
. The Japaneae aad Chinese make use
of their rloa landa for growing crops
for the purpose of benefiting other
rropa and helping the land by rota-
tion. The Mexican rica growers fol-

low the same practice with profit The
Japan grow tba soy or aoja bean
after tba rtc baa been harvested.
This la a legumlnoua crop, and not
only furnishes rich, autrltloua food for
maa or beast, but enriches the soil to
a wonderful extent by developing
nitrogen la the soil from the bacteria
formed on tba roots. The aoja bean
la a deep-roote- d plant, and It pumpa
up from tho aubsoil potash and other
mineral matter useful to the plant,

- and atorea It on the surface, where
' the surface feeding rica plant can

get IL
The Chinese. Japanese and Lllndooe

have worked their lands from time
Immemorial, and are atlll producing
very heavy crops. They have learned
to rotate and fertilise, a lesson for
the American, who often cultivatea
a farm for a few year until ne naa
Impoverished It and poisoned It with
red rice, and then moves on to a new

rJ ImnA nt ItMrtna the nroraa
of ruin and destruction again.

We will fertilise the rice crops as
do the Asiatics wbea land become
dear aad we Irara mor economy. It
la generally conceded that It la only
necessary to put on potash and phoe--

gen la wot generally added, though
H la reasonable to sap pose that It la
aa necessary oa a rice crop aa It la
oa wheat or aay other grain; how-

ever, no very extensive experiments
bava been tried la tbla country to
prove tbla tact

The lie farmer ahould be careful
In buying bin fertiliser to get one
that contains aulphate of potash, aa
the other forma of potash absorb ao
much moisture la the damp climate
where rice la grown that It la hard
to get It through a drill or get It dis-

tributed. The common formula for
Texaa aad Ioulslana la 13 per rent,
phosphoric acid aad two per cent
potash, putting on about 150 to 200
pounds per acre, broadcast, with the
fertiliser attachment, when the grain
Is drilled. The time will come when

' more will be put on to the acre or the
percentage of available phosphoric
acid and potash will be increased. The
fertiliser will not benefit the rice aa
much aa It would other crops, as it la

so soon covered with water, and It la

a recognised fact that fertilisers do
not do ao well tu a very dry season
or en lands covered with water.

Contemplation of the magnitude of
merchandising la England

almost ataggera one. Cooperative
atorea are counted by the thousands
there, and each one la a unit la a

whole. Years ago the then
comparatively few local cooperative
atorea combined to establish a whole-sal- e,

from which they could draw aup-pll- e

from first haada without paying
outside Intermediaries any profits.
The movement was successful frooa
the alart though the begtanlng waa
small Today that central establish-
ment, owned absolutely by the local

associations. Is doing a
buslneaa of over f300.0O0.0O0 a year,
and much of the merchandise It sella
la manufactured!

Thla syatem virtually makea pro-
ducer and consumer one, and the en-

tire profile of the business go to
each in proportion to hla contribution
to the business. The tremendous
chaam between producer and con-aume- r,

which costs ao mucn to croea
la this country, Is unknown la Eng-
land. So are mall order houses
thoae monster that terrify the souls
of our country retailers unknown
there. There la no place for them
among the common people of Eng-
land, and aa well menaced coopera-
tive atorea Increase here there will be
less and leaa pickings for mall order
houses. Every retailer wno makea of
hla atore a unit I doing
more to embarrass big mall order
houaea than a score of retail can
do by denunciation of such houses, or
trying to destroy them by legislation,
and aa a rule, retailers are quite as
antagonistic to cooperative atore aa
to mall order houaea. Tet one or the
other will eventually do the major
part of the distribution of

KEEP RATS AWAY FROM MEAT

Arrangement ef Timbers with Metal
Disks at Each End Will Serve Pur.

pose In Satisfactory Manner.

Those who have been bothered with
rate and mire eating the aalt or
amoked meat will find the described
device Inexpensive and highly sstls-factor- y.

Two-Inc- h timbers or poles
are placed across the smokehouse In
the usual manner and the hama and
side hung on them with atrlnga.
Round disks or pieces of galvanised
Iron or tin are rut about ten Inches
In diameter and placed on each end
of the hanging bars aa shown. A
bole la made In the renter of the tin
for the bar and the disk is then cut

r

Keep Rats Away.

from one side aa shown the center
It Is then placed over the bar and
bent until allghtly eone-ahaped- . with
the rounding aide away from the
meat. I)o not make the dlaka faat
Leave tbem loose but ao arranged oa
the banging bar that they will not
falL Tbey ahould be placed about
all Inches from the enda of the bar.
Rata or mice cannot pass the disk to
reach the meat Any old can wig
do for these diska.

HOOK FOR HOLDING FOWLS

Very Convenient Device te S Ueee?

In Plucking and la Cheap and
Eaay ef Construction.

C. K. Graham of the Slorrs station
In Connecticut baa devised a conveni-
ent book for holding fowla for pluck--

Hew Hook la Made.

Ing. The book la Illustrated herewith
Tt..bar A D la of quarter Inch Irot
one Inch wide and II Inches long, witl
a split three Inches long and abou
three-quart- of aa Inch wide at eact
end. A Ova-Inc- h arm E-- la riveted U

A D 1 tt Inchea from D. making the dla
lance from B to K about 15 Inches and
providing for fowla too small to apread
Irotn A toil. The etaff CD la of half-inc- h

round Iron II Inchea long with a
shoulder at 1) and riveted oa the under
sidn of A H. ao that the latter will
swing freely.

Celery Needs Water.

Celery needs lota of water. If water
cannot be applied to the planta arti-
ficially, cultivate ao aa to constantly
keep a dust mulch to bold the mois-
ture. Do not cultivate celery plants
when they are wet with dew or rala.

Good Water Necessary.

One of the moat Important considera-
tions of the fanner ahould be the wa-

ter supply, both for the household aad
(or the entmale.

In Constructing Car Should Ew Taken to Select V7ell
Drained Soil and Pay Attention to

Ventilation

la bousing fowls la winter, care
should be UXea to have your build-la- g

warm aad well ventilated la such
a manner na to prevent all direct
draft of air coming la contact with
the fowla, aad at the aame time do
away with the moisture and frost col-

lecting upon the celling aad walla of
the house, writes A. E. Vandervart la
Farm and Fireside, it la much bet-
ter to have a cold, well ventilated
bouse than to have one very warm
and poorly ventilated, and your fowls
will be much healthier and lay bet-
ter In the former than In the latter.

In building a house, one ahould take
Into consideration the climatic con-
ditions or the locality la which the
house la to be built A well-draine-

soil ahould ba aelected, and avoid
building la a hollow where water will
collect. If you do not want any
trouble. Many are partial to the open-fron- t,

scratching abed atyle of build-
ing, aad while they are all right for
certain locations, la this locality I
have found the house described and Il-

lustrated to be preferable.
The house Is built fscing the south.

Practical House.

and la 15 feet wide. 50 feet long, four
and one-ha- lf feet high la back, alx feet
high la front and seven feet high at
the highest point Toeae dimensions
and the style of roof make a low
bouse which la warmer thaa one high-
er, yet It la plenty high enough to
work In.

Tba frame platea are made of two-b- y

.oura and the sills and corner posts
four by fours. The outside Is board-

ed as tightly aa possible with hemlock
boarda, and a cheap grade of house-aldln- g

la used for the aiding, with a
good grade of tarred paper between
the boards and the aiding. For the
roof, roofing paper la used, and la put
on in strips from the front to the back
of the bouse.

Five double-sas- h wlndowa occupy
about one fourth of the front and ex-

tend nearly the whole height of the

V

Ground Plan for

front of the building, allowing the
sun s rays to ahlne directly onto the
floor of the house. Sun Is aa excellent
took for the fowla. and ahould alwaya
be taken Into consideration wbea con-
structing a poultry-house- .

Four boles, two feet squsre, are cut
Bear the top betweeo the wlndowa.
Theae are covered with muslin, aad

SEPARATED MILK

FOR CALVES

Yoanjeter That Sack Caw Doe
Well Until Weaned Sweet

Skimmed Milk Make
Bone and Sinew.

There la no doubt but that calve
do exceedingly well on sepsrated milk.
The calf that aurka the cow witl do
well until weaning time cornea, but
the calf that gets Ita warm, fresh,

milk will flourish the whole
year round. For the aake of a few
more pounds of butter the calf la often
starved to a gaunt, unalghtly Uttle
dwarf and never cornea to

0 Tv'""TsA..
Fad en Separated Milk.

and la at nay a poor property to Its
owner. Hy allowing It fresh, warm
milk from the separator you will havt
a big. strong calf ia such a condition
that will give the boat reeulta for the
extra care and labor, the same aa oth-

er etock kept In a thriving condition.
Sweet skimmed milk makea bone and
sinew for the ealf. We are looking
after the calf that la to be raised to
maturity and there are cheaper foods
thaa l&eent butter fat upon which to
gala calves. That to, buy eeairtfa- -

used for ventilators. These veaUl
tors, aad opening the wlndowa oa
pit aaant daya, form a perfect method
of ventilation, and practically do away
with all moisture and frost oa the
walls aad ceilings . of the building,
and supply aa abundance of pure air
free from draft.

The bouse la divided Into Ave pena
st! tea by fifteen feet. The parti

lions are boarded up for a distance
of about two feet, and wire netting Is
used the rest of the wsy to the celling
The doors between each pen are three
fast wide, and are covered with wire
netting. The dropping boarda and
neat occupy th north aide of the
building. The dropping boarda are
three feet above the floor, aad three
and one half feet wide, aad extend tba
width of the pea (ten feetl. The
perches are made of two-bytwo-

planed aad with the edges rounded.
These are six Inchea from the drop-
ping boards, and are hinged to the
building ao they can be raised and
fastened when cleaning off the drop
ping boarda.

Under the dropping boarda are eight
neat resting on a platform on foot

Elevation ef Faulty

of

eep-arate- d

maturity

below the trapping baorde. A hinged
door occuplva the froot the theae,
from which the egga are gathered.
Thla arrangement of roosts and nest
give the fowla uae of the entire floor-spac- e.

Tb'i water fountains and
trlt boxes &re placed on the partition-board- s.

The floor la of concrete, and con-

structed la the following manner: The
apace up to the bottom of the eills Is
filled with crushed stone. On this Is
spread a thin coat of cement enough
to make a emooth surface. Oa this Is
placed a layer of thick tarred paper
and over thla a layer of cement (three
parte aand and one part cement). Thla
makea and Ideal floor for a poultry-bous- e.

It Is wind and rat proof and
the tarred paper keepa the moisture
out It la easily constructed, easily
cleaned, and, above all. lasts a lifetime.

Poultry House.

The yarda are at the rear of tho.
building, and are 70 feet long by ten
feet wide, and In iLese are plaated
rows of plum tree. Connected with
theae yarda la another Urge yard sur-
rounding aa orchard. Each pea to
given thla yard for half a day. which
makea aa excellent forage place for
the fowla.

gal cream separators. If you do not
have one already, and feed your calvea
the milk aa soon aa ma through the
aeparator, while It yet contains the
animal heat and In tne condition Jost
aulted to the needs of the calf. We
lleve that every farmer who keeps
from three to tea good cow and
wlshe to grow good calvea will And
It to hla advantage to buy a good
cream aeparator and uae It Intelli-
gently.

C0I.IT.I0N SENSE

VITH MEDICINE

In Tranttnar Ilia of Live Stock
Jwidgenent Mast Be Mixed WtUa

the Drear Administered

la handling livestock and treating
livestock ill, much common sense
must be mixed with medicine. Ia
fact many minor animal Ilia may ba
cured without resorting to medicine.

The writer has a mare that becamt
stiff and lame la one front leg las
winter. W were told all aorta o:

thing were the matter with her. anc
many remedies were prescribed. Wi
had been away from home for a fee
weeks and found that the mare had
lost the ahoe from the lame foot and
that ahe had been confined la her ctall
nearly all of the time.

To reduce soreness, the leg wan
bathed In a water solution of aalt and
vinegar, allghtly warm. Each night
and morning the leg and ahoulder
were given a good, brlak rubbing to
atlmulate good circulation of blood.
The mare resented the treatment at
first, but aoon willingly permitted It
and afterward seemed to enjoy It The
lameneaa and stiffness began to grad-
ually disappear and ahe as practical-
ly well within two week. During thla
time ahe waa worked lightly ai most
daily aad allowed oatetde freedom
when weather permitted. Keeping the
blood flowing through exercise aad
rubbing el icted the tore, we believe.

Four ounce of caster sugar, serea
ounce of flour, one teaspooaful of
cream of tartar, half a teaapoonfal of
carbonate of soda, two oaucea of but-
ter, two eggs, oa gill of milk, the
grated rlnda of three oranges.

Cream the butter with half the
sugar, beat la oae egg. tbea the teat
of the augar and the other egg. thea
lft la gradually the flour, orange rtad.

cream of tartar aad the soda, addiag
the milk a required, flutter a tin.
line with paper, pour la the cake aad
bake for about half aa hour. Cover
with royal icing.

Royal Icing la useful for a variety
of rakes, and can be flavored and
colored to taste. Put th white of aa
egg Into a basin with a aqueete of lem-
on Juice, and aUr Into It all ounce
of king augar; work well with a wood-
en spoon till perfectly smooth.
Spread thla oa your cake or biscuits,
dipping your knife Into boiling water
frequently, ao that the aurface la
aiaooth.

FOR JELLIED FRUIT SALAD

Delightful Confection en Warm Day-M- any

Varietiea ef Fruit May
a Used.

Two pounds mixed fresh fruit, the
greater the variety the better, brown
sugar, one wineglaaaful of aherry, one
pint of lemon jelly.

Put the fruit Into a basin, having
previously peeled It where necessary,
and cut all fruit like bananas, pears,
peachea, orangea. etc. In alices.
Sprinkle It with brown sugar, pour
over the sherry snd leave In a cool
place. Take a plot of lemoa jelly-th- ere

are many good klnda aold which
only need to be dissolved for use.
Let It stand till cold, but not set, thea
wblak It till It looks like anow. Put
part of the fruit In a large bowl
(stood oa Ice If posible). add a layer of
jelly la rough heaps, then more fruit
and ao oa till all la used, leaving the
whipped jelly on the top. Thla ahould
be atood on Ice till required.

Chicken Baked in Milk.
Prepare a chicken a though for

roasting. Mix a dreaslng using
crumbed bread, butter, aalt and pep-
per, a cup of needed raisins and auf-flcle-

augar to make It moderately
aweet Stuff the chicken with thla
mixture, and If a little of It should be
left reserve it to be added to the gra-
vy when that Is made. PU.ce the
chicken In a dripping pan. Ia the
bottom of the paa put two or even
three quarta of rich milk; cover the
pan and bake the chlckea alowly until
It la very tender, being careful to turn
and baste It aa often aa may be nec-
essary. Thicken the gravy In the pan,
seasoning It with aalt and, If re-
quired, sugar to taste.

Spanish Catsup.
Peel and slice one-hal- f gallon green

cucumbers and slice enough cabbage
to make one-hal- f gallon. - 8prtnkle
with aalt and let all atand for alx
houra. Chop one doten oniona and
let tbera stand In boiling water half
an hour. Chop one quart green torn

one pint string beana. one dozen
ears green corn, acald and strain.
Mix all the other Ingredients together.
then add two email cupfula white mus
tard aeed. one small cupful ground
mustard, one pound augar, three table- -

apoonfuls turmeric, two tables poo
grated horseradish, three table-spoonfu- ls

celery seed, two tablespoon-ful- a

olive oil. one tablespoonful each
mace, cayenne and cinnamon. Place
In a jar. mix well and cover with
boiling vinegar.

Egga with Savory Sauce.
Four egga (or more, according to

your party), half a pint of good gravy,
half an ounce of butter, half an ounce
of flour, half a teaapoonful of tarra-
gon vinegar, one teaapoonful each of
chopped capers and paraley.

Poach the egga nicely In Uttle
round Una for the purpose and serve
them on piece of buttered toast of
tho exact elxe. Now heat the gravy
In a saucepan, thicken It with the but-
ter worked Into the flour, aeason with
pepper, aalt the capers and chopped
parsley, and. lastly, the ttarragoa vin-
egar, and boll up. It ahould be a thick
brown gravy and very highly flavored.
Pour round the egga.

Ginger Cookiea.
One cup of augar, one cup of m-

ousse, on cup butter, two eggs, one
tablespoonful of ginger, one table-spoonf-

of soda dissolved la a quar-
ter of a cup of boiling water, and a
ealtepooaful of salt Mix and knead
lata a dough as stiff as to required to
roll them out thea put away over
night la the morning roll out and
uae a little flour if necessary, then
bake la a good hot oven.

Kitchen Soap.
Take alx pounds of grease, melted

and strained, one oan of potash dis-
solved la one quart of water, and wait
until thoroughly cooled. Add Ave
cents' worth of borax dissolved la one
olnt of water. Mix the three Ingredi-
ents together and atir until It fudge,
pour off In large dripping pan. and
cut la about alxteen bare. The longer
tbe soap atanda the harder It become

Egg In Mince Meat
A bit of kitchen economy la that

cold fried or scrambled eggs, which
would weem to be ao longer useful,
may be chopped and mixed with
mlacemeat to the latter' Improve-
ment A poached egg. too, that was
not needed, may. If it la not broke,
be returned to the water and boiled
bard aad used to garnish or mix
wtta a a lad.

Cream Cake, I.J I .
' the Seat Van::: t J 1

What la Knew o :
Cits.
esBBBBBBB

Cream Cake. C-- it ;
"-

-legg, one-fourt- h cr;
half cupful of larj, c (

cream, oae-kal- f U .
two cupfula of flour, c: f

spoonful ef bafcisg r: - ' .
"of soda oa eud of ;ooa, t

to tt.Cream C'.:: Cr err" '
one egg, one and oue-t;'- 7 (

aweet milk, one teaspooiT.! .

one heaping teaapoonful c? C

augar. flour and eggs. t'.'J '
and boil until tbkk; t,:- -
layer and lew with two (

fula of aweet milk tU-- 1
powdered augar.

Mocha Cake. Czt c
creamed with yolk ef tlr '
heaping cupful of Cotcr vrl ) (

teaapoonful of bakicj
cupful of ri ',

lastly, the beaten wtlUa cf r
cake requlrea much kx'--l
In eight-Inc- h tin. Wbea czA
31 square.

Frosting: Cream one ex;! J t --

ter and gradually add cczr-aug-
ar

aa much aa It will Ula.
blespoonful cream, one izzzz:'.
ful vanilla. Blanch brown tzl ;

flue one pound cf aim or iaquarea on all aldea and ro'--l U :

Recipe for Two Cakes Two t
may be made by using' five er)
the following recipes:

Cream together one cupfsl ci c
and one-hal- f cupful of butter, i
one-hal- f cupful of sweet n.'.'--. C

two cupfula of flour that baa tn (

spoonfuls of baking powder sir:: ! '
it Last fold la th beaten t
of three egg and atir well C" 3

la two larere. .

Put aside the whitea of its c

for Icing and uae the five rt" 3 :

have for a simple gold cake. t i
fourth cupful of milk, one cr; '
flour, and ooe teaapoonful of t
powder. Stir Ingredient tr
and bake In a loaf. There U .

enough Icing for both cakes.
8pice Cake. One cupful of t '

aea. one-hal- f cupful of butter asj 1

mixed, one egg. one cupful of kt,'.'...

water, two teaspoonfula of soda, two
teaspoonfula of cinnamon, one cf
cloves, one teaapoonful of ginger, one-ha- lf

cupful of raisins, two and one-ba- Sf

cupfula of flour.
Process: Cream tbe butter, lard and

egg, add molaaaea. Add the spice
aud soda to the flour, mixing thor-
oughly. Mix wet and dry Ingredients
except water. Add water gradually,
atlrrtng constantly. Cake IS or I- -

minute In moderate ovea.

Peach Marmalade.
Pare, atone and weigh tbe fruit.

Extract the kernels from one-fourt- h

of the pits; cut them in email pieces
and ateep In one cupful of wattr for
IS minutea. Then strain and set
away for uae. Place the fruit la a
preserving kettle and adi three-fourt- hs

of a pound of granulated su-

gar for each pound of pewebes. When
well bested crush with a wooden po-

tato maaher. Boil for half an hour,
attiring often, then add tbe water la
which the kernela were steeped and
the juice of one large lemon for each
four pounds of fruit 8tlr alt to-

gether and cook alowly for half aa hour
longer, being very careful not to
burn. When done put the marmalade
In glasses or marmalade pota.

Creamed Cucumber.
Peel two or three large cucumber,

end cut very fine with a sharp knU
or run through the coarsest knlrea of
the meat chopper. Drain off liquid,
but do not press.

Rub a bowl with a clove of garlic,
put In minced cucumbers and season
with cayenne pepper, black pepper,
aalt, a teaspoonful of onion juice and
the strained juice of half a small
lemon.

Chill all the Ingredients thoroughly,
and just before serving stir in half a
cupful of thickly whipped cream.

Tbla makea a nice sauce for serv-
ing with fish or ia equally good put
on the half sheila. Serve one to each
person and paaa with soft shell crab
or broiled lobster at a luncheoa.

Green Temate Mince Plea.
Four quarta of green tomatoes

chopped, drain off the juice, cover
with water and cook one-hal- f tr:r;
then drala again and add two rr i
brown augar, one pound seeded rl
Ina. chop half of theae; one cup r.-.t-

,

nee tablespoon salt one-ha- lf cup lz
gar. Cook until thick; when cool iM
on teaspoon each cassia, elovee s
on tablespoon grated nutmeg. Tlr.
are dandy plea.

For Croup.
Lobelia la a sovereign remedy for

croup. Get a email bottle of It an J
wbea a child awake in the nic'--t
with a dry. hoarse cough, which mc"
era who have croupy children a'
learn to recognise, begin glvtnj (

lobelia la email doses until the c'
vomlta. Tbe druggist will tell ;
how to give It Vomiting u ,

'
the mucus from th throat

Te Wash Cletheal'.x.x
A good way to wash c::l " .j is

to wind them oa a rcrj t : c .4
scrub them with a arrV, z trza.
Yoa will And that ia tl'j x- -j rou
keep then from t'.'zj tr;';J. n li
ao bard to wfcl tltra mlri y; mi "

Ikb ta tie t.


